. This level of inactivation was fixed by taking into account the 125 industrial requirements which have to be met in order for the product to be considered 126 as stable (Gonçalves et al., 2010 , Zheng & Lu, 2011 consisted of a solution of 0.015 M catechol in 0.05 M sodium phosphate buffer (pH 6.5) 165 and 0.050 mL of enzyme extract, in a cuvette (De Ancos et al., 1999 which was previously adjusted to pH 6.5 with NaOH. During hydrolysis, the pH was 201 maintained at 6.5 by the addition of 0.02N NaOH using the automatic pH-stat titrator.
202
The consumption of NaOH was recorded for 5 min. One unit of PME activity can be Fúster et al., 1994) . On the other hand, the microwave treatments 300W-
283
100s led to a PME activity promotion. This could be related to the low temperature 284 reached in this case by the sample, around 43 ºC, and the short time of exposition. This %. The temperature reached by the other samples was in the range 60-100 ºC.
290
The results obtained from the enzyme inactivation study were analysed by means of the and PME inactivation as a function of microwave power and process time, in the range 301 considered in this study. From equations presented in Table 2 , it can be observed that 302 increases in both factors (microwave power and time) produced significant effects, both 303 linear and quadratic (p<0.05).
304
A three-dimensional plot showing POD inactivation is presented in Figure 1 . As can be strawberry was better controlled by pre-fixing the power rather than the exposure time.
325
In addition, an interactive effect was observed between both independent variables 326 (microwave power and process time) on PPO inactivation. As expected, in samples 327 subjected to longer treatment times, the level of PPO inactivation rose faster as greater 328 microwave power was applied than in kiwifruit puree subjected to shorter treatment 329 times.
330 PME inactivation increased significantly (p<0.05) as the microwave power level rose 331 and the processing time got longer (Figure 3) . In both cases, only a linear effect was 332 found in PME inactivation (Table 2 ). In the same way, Tajchakavit and Ramaswamy
333
(1997) reported a linear relationship between time and PME inactivation during 334 microwave heating of orange juice and, when microwaving orange peels, Kratchanova,
335
Pavlova, and Panchev (2004) found that the higher the microwave power, the greater 336 the PME inactivation.
337
The mean value with standard deviation of antioxidant capacity variation caused in 338 kiwifruit puree under microwave processing ranged between 3% (2) and 36% (0.6).
339 Table 2 shows the model found to explain the effect of microwave power and process thermolabile compounds, the opposite behaviour was found during the present study.
344
When microwave treatments were applied, a positive variation of the antioxidant 345 capacity of treated purees was observed, which is related with an increase in the shorter processing times were employed, and when greater microwave power was 367 applied, the repercussion of the length of the processing time seemed to be less relevant. Table 2 
